
F i eld -Grown Berr i es  Bowl 
vanilla yogurt & mint 

$5

Applewood-Smoked  Bacon Or  Turkey Bacon 
$5

Ch icken -Apple  Sausage  L i nks 
$5

Honey -Cured  Ham 
$5

Seasoned  Breakfast  Potatoes 
$5

Toasted  Bagel 
cream cheese 

$4

Toasted  Art isan  Bread 
sourdough, multigrain, marble rye, english muffin, 

 gluten-free white or wheat 
$4

Farmhouse  Ju ice 
watermelon, cucumber, mint, coconut water 

$6

Boost  Ju ice 
spinach, avocado, pineapple, cilantro, probiotics, maple water 

$6

Green  Mach i ne  Smooth i e 
matcha, strawberries, honey, vanilla, coconut milk 

$7

Prote i n  Punch  Smooth i e 
greek yogurt, mango, turmeric, cardamom 

$7

Ju ice 
orange, apple, grapefruit, pineapple, tomato 

$3

M i lk 
whole, 2%, skim, almond, soy 

$3

Starbucks  Regular  &  Decaffe i nated  Coffee 
$3

 

Assorted  Tazo Tea 
$3

Wake  U p  Call

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions. 

Not all ingredients may be listed (herbs, spices, marinades, etc.)  
Please alert your server if you have allergies or specific dietary restrictions.

Espresso
$3

Cappucc i no
$4

Latte
$4

gluten-freevegan

Dr i nks

S i des



Steel -Cut  Oatmeal 
banana, cashews, coconut, dates & honey 

$9

AÇa Í  Bowl 
fresh fruit, seasonal berries & granola 

$12

Huevos  Rancheros* 
flour tortilla, scrambled cage-free eggs, guacamole,  

chunky tomato salsa, cilantro & lime 
$12

Blueberry B ig  Stack* 
blueberry pancakes served with banana, blueberries, flaxseed,  

coconut yogurt, warm maple syrup & two cage-free eggs  
with seasoned breakfast potatoes 

$15

Salmon Toast i e * 
smoked salmon, citrus crème fraîche, olive & caper relish,  

za’atar seasoning, pumpernickel bagel 
$14

Vegg i e  Gra i n  Bowl* 
basmati rice, fried cage-free eggs, tofu, carrots, cremini mushrooms,  

snow peas, spinach & black sesame seeds lightly tossed with soy sauce  
and served with sweet chili sauce 

$13

Egg - I n -The -Hole * 
whole grain toast with a poached egg in the middle, 

served with seasoned breakfast potatoes 
$11

Egg Wh ite  Pan i n i * 
scrambled egg whites, roasted chicken breast, white cheddar, arugula,  

roasted tomatoes, peppered bacon & herb-buttermilk aioli  
served on multigrain bread 

$13

Eggs  Your  Way* 
two cage-free eggs served with seasoned breakfast potatoes, choice of  

applewood-smoked bacon, turkey bacon, chicken-apple sausage or  
honey-cured ham, choice of toasted artisan bread 

$13

The  Commentary Bened ict * 
poached eggs & ricotta cheese sauce on a housemade herb biscuit,  

served with arugula & heirloom tomato salad 
$12

Greet i ngs  &  Salutat ions


